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(54) Deep-frying 

(57) A deep-frying system comprising a deep-frying 
apparatus (1;10), which serves for aocomnrradating a 
quantity of deep-frying fat or oil, which can be brought 
to and kept at a deep-frying temperature suitable for 
deep-frying foodstuffs by heating means (4). 

The system furthemnore comprises a disposable 
deep-frying pan component (20;30;40;101;140;150; 
1 60;1 70;1 80) associated with the deep-frying apparatus 



(1;10), which is designed as a disposable deep-frying 
pan, or as a disposable deep-frying pan lining element 
which can be placed In a deep-frying pan (3;12) of the 
deep-frying apparatus so as to be removable, in such a 
manner that the deep-frying pan lining element bears 
against the deep-frying pan (3;12) and the deep-frying 
fat or oil does not come Into contact with the deep-frying 
pan (3;12). 
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Descriptfon 

[0001] The present invention relates to deep>frying 
foodstuffs. 

[0002] I n deep-frying, use is made of a deep-frying ap- 
paratus which serves for accomnnodating a quantity of 
deep'frying fat or oil, which can be brought to and kept 
at a deep-frying temperature suitable for deep-frying 
foodstuffs by heating means. 

[0003] In its simplest form, the deep-frying apparatus 
is just a pan which is placed on a hob or the like. Many 
deep-frying apparatuses which are currently being sold 
for home or other small-scale use consist of a housing 
comprising a deep-frying pan, the housing furthemnore 
being provided with a hinged lid for closing off the deep- 
frying pan during use and storage. Heating is usually 
provided in the form of an electrk^al heater which is 
placed either directly in the tub with deep-frying fat or oil 
or heats the exterior of the deep-frying pan. 
[0004] After a number of times, for example 8 to 15 
times (often depending on the product to be deep-fried), 
the deep-frying fat or oil cannot really be used anymore 
and should be replaced. In addition, the deep-frying pan 
becomes dirty as a result of food stk:king to it even if the 
walls of the known deep-frying pan are usually provided 
with a non-stick layer, such as a Teflon layer With many 
known deep-frying apparatuses, the deep-frying pan 
can therefore be removed from the housing. This makes 
it easier to empty the pan, for example by returning the 
fat/oil to the bottles in which the fat/oil was bought, and 
also makes it possible to dean the pan. 
[0005] The operations descrit>ed above are regarded 
as inconvenient and time-consuming. This is partk:ularty 
problematic in a woric environment, for exannple in a can- 
teen, where time is money and knowledgeable staff are 
often scarce. However, these drawbacks are also expe- 
rienced In a home environment. For these reasons, re- 
placing the fat/oil is sometimes postponed, which is un- 
desirable from a health (and culinary) point of view. 
P>006] It is an object of the invention to propose inn- 
provements whteh eliminate one or more of the above 
disadvantages. 

[0007] To this end, the invention provides a deep-fry- 
ing system comprising a deep-frying apparatus which 
accommodates a quantity of deep-frying fat or oil, which 
can be brought to and kept at a deep-frying temperature 
suitable for deep-frytng foodstuffs by heating means. 
[0008] The deep-frying system according to the in- 
vention is characterized in that the system furthermore 
comprises a disposable deep^rying pan component 
whkHi can be used in combination with the deep-frying 
apparatus and which Is designed as a disposable deep- 
frying pan or as a disposable deep-frying pan lining el- 
ement whnh can be pl^:ed in a deep-frying pan of a 
deep-frying apparatus so as to be removable, in such a 
manner that the deep-frying pan lining element bears 
against the deep-frying pan and the deep-frying fat or 
oil does not come into contact with the deep-frying pan. 



[0009] In other words, the Invention provides for the 
deep-frying pan not having to be cleaned anymore, un- 
like the known deep-frying apparatuses, but for the 
deep-frying pan component whk^ has become filthy 

5 through food sticking to it simply to be thrown away. As 
a result thereof, no use has to be made of environmen- 
tally unfriendly cleaning agents, so that a suitable choice 
of material for the disposable deep-frying pan compo- 
nent immediately results in an environmental advan- 

10 tage. 

[0010] In an advantageous embodiment, the inven- 
tion also provides for the disposable deep-frying pan 
component to be designed to be part of a disposal pack- 
aging in order to be disposed of as waste together with 

'5 the deep-frying fat or oil contained therein. With this ver- 
sion, the user does not even have to remove the deep- 
frying fat or oil from the disposable deep-frying pan com- 
ponent, as everything can be disposed of in a single op- 
eration. As deep-frying fat or oil does not cause any en- 

20 vironmental problems when burnt in waste Incineration 
installations, for example, this is also a responsible so- 
lution from an environmental point of view. 
[0011] Advantageously, provision is made for the 
deep-frying system to furthermore comprise a sales 

25 packaging with the deep-frying fat or oi! contained there- 
in, the disposable deep-frying pan component forming 
part of the sales packaging with the deep-frying fat or 
oil contained therein. Thus, the user not only buys the 
deep-frying fat or oil, but at the same time also buys the 

30 disposable deep-frying pan component, all of which are 
contained within one single packaging. 
[0012] Particularly advantageously, provision is made 
for the disposable deep-frying pan component to be 
filled with the deep-frying fat or oil in the sales packag- 

35 ing. As the deep-frying fat or oil is already present in the 
disposable deep-frying pan component, the user only 
has to install the deep-frying pan component in the 
deep-frying apparatus before deep-frying can com- 
mence. 

^ [0013] In one practical embodiment, the deep-frying 
pan component is designed to hold a quantity of oil of 
between 1 and 6 litres. 

[0014] In an alternative embodiment, the deep-frying 
fat or oil is contained in a separate packaging, for ex- 

^ ample in a bottle or bag (known per se), which in turn 
forms part of the sales packaging. The separate pack- 
aging may in that case be packaged Inside the dispos- 
able deep-frying pan component in order to save space. 
[0015] Preferably, the disposal and/or sales packag- 

so ing fu rthemiore comprises sealing means for sealing the 
disposable deep-frying pan component with the deep- 
frying fat or oil contained therein. This measure enables 
the user, for example, to seal the disposable deep-frying 
pan component with the deep-frying fat or oil contained 

S5 therein and subsequently deposit the sealed unit in the 
waste container. Wrth the sales packaging, the sealing 
means are particularly effective if the disposable deep- 
frying pan component has been filled with the deep-fry- 
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ing fat or oil. 

[0016] Particularly for the sales packaging, it is desir- 
able for the sealing means to achieve an airtight seal of 
the deep-frying fat or oil. 

[0017] In one possible enrtbodiment, the disposal and/ 
or sales packaging furthernK)re conrrprises a separate 
sleeve, for example a box (optional^ with a matching 
lid) or a bag, for aooonrvnodating the disposable deep- 
frying pan component with the deep-frying fat contained 
therein. 

[001 8] Preferably, the sealing means comprise a dis- 
posable lid for sealing the open top of the disposable 
deep-frying pan component, so that the sealed deep- 
frying pan component with the deep-frying fat or oil con- 
tained therein can be used as disposal packaging. 
[0019] Preferably, coupling means are provided, for 
example designed as snap-In means for effecting a cou- 
pling between the lid and the disposable deep-frying pan 
component. In the coupled state, the lid fits the deep- 
frying pan component tightly, preferably liquid-tight and 
if desired even airtight, for example in an embodiment 
in whk:h the disposable deep-frying pan component and 
the lid are provided with peripheral edges which can be 
coupled to one another. 

[0020] As a deep-frying pan is usually not filled with 
de^^rying fat or oil up to the rim, provision is made in 
an advantageous emt>odiment for the lid to have a cover 
face whch extends over the deep-frying fat or oil, which 
top face is recessed with respect to the top edge of the 
disposable deep-frying pan connponent. 
[0021 ] I n one possible embodiment, the lid is provided 
with at least one handle for carrying the disposable 
deep-frying pan component closed off by the lid. Alter- 
natively or in combination therewith, the disposable 
deep-frying pan component could also be provided with 
a handle. 

[0022] In one possible embodiment, a sealing film/foil 
is provided for sealing the disposable deep-frying pan 
component filled with the deep-frying fat or oil. The seal- 
ing film/foil is preferably airtight, for example by provid- 
ing a metal layer in the film/foil. If desired, the film/foil 
may be fastened using a heat-sealed connection along 
the periphery of the deep-frying pan component, in such 
a manner that the film/Toil can be torn off by the user. 
[0023] The disposable deep-frying pan component 
may, at least partially, be made of metal, preferably 
sheet metal, such as for example aluminium or stainless 
steel, the metal optionally being provided with a non- 
stbk coating for the deep-frying fat or oil. However, this 
layer could also be omitted as the deep-frying pan com- 
ponent does not have a bng sennce life and does not 
require cleaning. In this case, the inside of the deep- 
frying pan component is not provided with a coating lay- 
er, at least not with a non-stk;k layer. 
[0024] In one possible emt>odiment, the disposable 
deep-frying pan component comprises a dimensionally 
stable body made of metal with a thickness of, for ex- 
ample, between 0.5 and 1 .5 millimetres. Such a compo- 



nent can be produced inexpensively, for example, by 
deep-drawing a suitable metal sheet, or by bending and 
folding of suitable sheet metal. 
[0025] In an altemative embodiment, the disposable 
5 deep-frying pan component is at least partially made of 
metal foil, such as aluminium foil, of a thk:kness of pref- 
erably not more than 0.4 millimetres, preferably not 
more than 0.2 millimetres. 

[0026] In another altemative embodiment, the dispos- 
10 able deep-frying pan component is at least partially 
made of heat-resistant plastb material. As Is well 
known, temperatures of between 150 and 250 degrees 
Celsius, preferably between 1 70 and 220 degrees Cel- 
sius occur when deep-frying foodstuffs. The prior art dis- 
15 closes plastics whch are able to withstand such tem- 
peratures, such as for example polytetrafluoroethylene 
(Teflon), C-PET and PC (polycartx)nate), polyamide. 
[0027] . In yet another emt>odiment, the disposable 
deep-frying pan component is at least partly made of 
20 heat-resistant plastic film nnaterial, such as for example 
polytetrafluoroethylene film. 

[0028] It will be clear that the disposable deep-frying 
pan component may consist of a combination of mate- 
rials, for example metal in the hottest areas and plastb 
25 In other areas. The disposable deep-frying pan compo- 
nent for example has a base which is partly made of 
metal and a peripheral wall which is at least partly made 
of plastic. 

[0029] In one possible embodiment, the disposable 
30 deep-frying pan component comprises a support struc- 
ture, for example made of metal, which supports a deep- 
frying fat/oil reservoir made of fllm/foil material. 
[0030] In one possible embodiment, the disposable 
deep-frying pan component is filled with de^frying oil 
3s virtually or completely without air. For example, less 
than 1 0% by volume of air is present in the filled deep- 
frying pan component. 

[0031 ] This can be achieved, for example, by provid- 
ing the disposable deep-frying pan component with a 

^ connector, preferably with corresponding ck>sure 
means, for connection to a fining installation, in such a 
manner that the disposable deep-frying pan component 
can be filled with deep-frying oil via the connector. 
[0032] This kind of filling via a connector, whteh is for 

^ example provided on the removable sealing means for 
seating the open top of the deep-frying pan component, 
may be advantageous in order to achieve a high pro- 
duction rate and a small inclusion of air (or the complete 
exclusion of air). Such a connector may, for example, 

50 be arranged in the lid or removable sealing film/foil. The 
connector has a channel, for example, Into whtoh a filler 
needle of a filling installation can be Inserted. 
[0033] The invention furthemrtore provides a sales 
packaging containing deep-frying fat or oil Intended for 

S5 use in combination with a deep-frying apparatus whk:h 
is characterized in that the sales packaging contains a 
disposable deep-frying pan component. 
[0034] Particularly advantageously, the disposable 
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cle^>-fiying pan component is filled with the deep-frying 
fat or oil. 

[0035] The Invention furthemiore relates to a dispos- 
able deep-frying pan component. 
[0036] The invention furthemnore relates to the use of 
such a system when deep-frying, in particular when dis- 
posing of used deep-frying fat or oil. 
[0037] The invention also relates to a method for sell- 
ing deep^rying fat or oil to users, which makes use of a 
disposable deep-frying pan component. 
[0038] The invention will be explained below with ref- 
erence to the exemplary embodiments shown in the fig- 
ure, in which: 

Fig. 1 shows a deep-frying apparatus according to 
the prior art, 

Fig. 2 shows another deep-frying apparatus accord- 
ing to the prior art, 

Fig. 3 shows a first embodiment of a disposable 
deep-frying pan component according to the inven- 
tion, 

Fig. 4 shows a second embodiment of a disposable 
deep-frying pan component according to the inven- 
tion, 

Fig. 5 shows a third embodiment of a disposable 
deep-frying pan component according to the inven- 
tion, 

Fig. 6 shows a sectional view of a fourth embodi- 
ment of a disposable deep-frying pan component 
with matching lid according to the invention, 
Fig. 7 shows a sectional view of a detail of the cou- 
pling between a disposable deep-frying pan com- 
ponent and a matching lid. 
Fig. 8 shows a sectional view of a fifth embodiment 
of a disposable deep4rying pan component with 
matching lid according to the invention, 
Fig. 9 shows a sectional view of a sixth embodiment 
of a disposable deep-frying pan component with 
matching film/foil sealing according to the Invention, 
Fig. 10 shows a perspective view of an example of 
a sales packaging according to the invention, 
Fig. 1 1 shows a sectional view of a seventh embod- 
iment of a disposable deep-frying pan component 
with matching lid according to the invention, 
Fig. 12 shows a disposable deep-frying pan com- 
ponent according to the invention and deep-frying 
fat or oil packaged in a bag-shaped packaging, 
Fig. 13 shows an eighth embodiment of a disposa- 
ble deep-frying pan component with matching lid 
according to the invention. 
Fig. 14 shows another sales packaging according 
to the invention in parts, 

Figs. 15a, b show an altemative disposable deep- 
frying pan component according to the invention in 
various states, 

Figs. 1 6a, b show an altemative disposable deep- 
frying pan component according to the invention in 
various states. 



Rgs. 17a, b show an altemative disposable deep- 
frying pan component according to the invention in 
various states. 

Figs. 18a-c show an altemative disposable deep- 
5 frying pan component according to the invention in 
various states containing a bag of deep-frying oil. 

[0039] Fig. 1 shows a known deep-frying apparatus 1 
witti a housing 2, a deep-frying pan 3 which can be re- 
10 moved from the housing, and electrk^at heating means 
4 whbh can be placed in the deep-frying pan 3 for heat- 
ing the deep-frying fat or oil and keeping it at the deep- 
frying temperature. 

[0040] The deep-frying pan 3 is a metal container 
IS which is open at the top and has a sut)stantially rectan- 
gular base with upright side walls, a projecting periph- 
eral flange extending along the top edge of the deep- 
frying pan 3. 

[0041 ] Rg. 2 shows another known deep-frying appa- 

20 ratus 1 0 with a housing 1 1 , a removable deep-frying pan 
12 and electrical heating means (not shown) accommo- 
dated inside ttie housing 1 which heat the pan 12 from 
the outside. The apparatus 10 has a hinged lid 14. Fur- 
ttiemiore, a basket 15 can be seen into whteh the food- 

25 stuffs to be deep-fried are placed. 

p)042] Fig. 3 shows a disposable deep-frying pan 
component 20 in the shape of a container which is open 
at the top and has a sut>stantially rectangular base 21 
and upright side walls 22 whteh are directed outwards 

30 at a slight angle. A projecting peripheral edge 23 ex- 
tends along the top edge. The component 20 is, for ex- 
ample, made by deep-drawing suitable sheet metal, but 
other sheet processing methods are conceivable. 
pl043] The deep-frying pan component 20 in this case 

35 has a dimensionally stable body made of metal of a 
thk:kness between 0.5 and 1 .5 millimetres. 
[0044] The component 20 is for example made of alu- 
minium sheet or stainless steel. 
[0045] A non-stbk layer on the inskie is preferably 

40 omitted in order to keep the cost price low and for envi- 
ronmental reasons. 

[0046] The invention provides for such an inexpen- 
sive component 20 to be used as a removable deep- 
frying pan, for example in combinatbn with an appara- 

^ tus according to Fig. 1 or 2. 

[0047] It is also conceivable for the component 20 to 
be used in combination with an apparatus provided with 
a deep-frying pan (whk;h is optionally removable), in 
which the component 20 serves as a disposable deep- 

so frying pan lining element which is suitable to be placed 
inside the deep-frying pan of the deep-frying apparatus 
so as to be removable, in such a manner that the deep- 
frying pan lining element t>ears against the deep-frying 
pan and the deep-frying fat or oil does not come Into 

55 contact with the deep-frying pan. 

[0048] With both solutions, the user no tonger needs 
to clean the deep-frying pan, since the disposable deep- 
frying pan component which has become dirty during 
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de^-frying as a result of food stiddng to it can be dis- 
posed of. 

[0049] Fig. 4 shows a disposable deep-frying pan 
component 30 which Is in this case composed of a 
number of shaped parts, such as baseplate 31 and two 
side wall plate parts 32, 33 and a top flanged edge 34. 
[0050] It IS conceivable for the baseplate 31 to be 
made of metal, whereas the one or more side wall plate 
parts 32, 33 are made of plastic which can withstand the 
temperatures (up to 250 degrees Celsius) and circum- 
stances occum'ng during deep-frying. 
[0051] The component 30 may also serve as a dis- 
posable deep-frying pan or as a lining element for a 
deep-frying pan. 

[0052] Fig. 5 shows a disposable deep-frying pan 
component 40 which is made from a suitable (metal) 
sheet essentially by folding. In this case, the folded-out 
lips 41 fonn supporting elements for supporting the com- 
ponent 40 inside the apparatus. 
[0053] Fig. 6 shows a disposal and/or sales packag- 
ing 70 for deep-frying fat or oil, for example containing 
the component 20 of Fig. 3. The component 20 is pro- 
vided with a fitting lid 71 which is, for example, made of 
plastic, for example by injection-nnouldtng. The lid 71 
can be coupled to the component 20 by means of a 
clamping engagement of the outer edge 72 of the lid 71 
and the flanged edge 23. 

[0054] The component 20 is filled with a quantity 74 
of de^>-fryingfatoroll, sothatthe level of the fat is some 
distance below the top edge of component 20. 
[0055] The lid 71 has a cover face 75 which extends 
over the deep-frying fat or oil 74, which cover face 75 is 
recessed with respect to the top edge of the disposable 
deep-frying pan connponent 20. 
[0056] The lid 71 has side walls 76 protruding up- 
wards from the peripheral edge of the cover face 75 
which end in a top peripheral flanged edge 77 of the lid, 
so that the side walls 76 of the lid extend along the side 
walls 22 of the disposable deep-frying pan component 
and the peripheral flanged edge 77 bears against the 
peripheral edge 23 of the disposable deep-frying pan 
component 20. 

[0057] Fig. 7 shows an alternative engagement of the 
flanged edge 77 and the container 20, in which the rib 
78 of the lid 70 fits into a groove 25 and thus achieves 
a liquid-tight seal between the peripheral flanged edges 
23, 77 lying on top of one another. 
[0058] The lid 70 could be provided with at least one 
handle in order to carry the disposable deep-frying pan 
component 20 sealed with the lid 71 . 
[0059] It will be clear that the f omn in which packaging 
70 is sold in shops may be such that the user only has 
to remove the lid 71 and place the component 20 in the 
deep-frying apparatus in order to start deep-frying with 
dean deep-frying fat or oil. The user can keep the lid 
and replace the lid 71 on the conrtponent 20 when the 
deep-frying fat has been used a number of times. The 
sealed component 20 containing the used deep-frying 



fat can then be disposed of, for example in a waste con- 
tainer. In some cases, disposal of this waste together 
with the norma! household waste is not permitted and 
in these cases, the sealed component 20 can be used 
s in order to make it easier to take deep-frying fat to a 
depot. 

[0060] Rg. 8 shows a deep-frying pan component 20 
filled with deep-frying fat 74, whbh component is pro- 
vided with a Vtdi 80 with clamping elements 81 whk:h in 
10 this case are integral with the lid 80. Here, the clamping 
elements 81 are metal clamps made of suitable metal 
wire. 

[0061] Fig. 9 shows a sales packaging 90 for deep- 
frying fat or oil with, for example, component 20 filled 

'5 with the fat or oil. The open top Is sealed with a remov- 
able film^oil seal 91 , for example a metal foil, which is 
fastened in this case to the peripheral flanged edge 23. 
The film/foil 91 has a gripping element 92 for tearing 
open the flim/foil. The user only has to remove the film/ 

20 foil 91 and place the component 20 in the deep-frying 
apparatus. 

[0062] Fig. 1 0 shows the sales packaging 90 together 
with a lid 94 for sealing component 20 when component 
20 is used as a disposal packaging. The entirety is ac- 

25 commodated in a cardboard earner with a handle 95. 
This carrier, which may be designed in the shape of a 
box or sleeve, may be provided with printing. 
[0063] Fig. 1 1 shows a sales packaging 1 00 with a dis- 
posable deep-frying pan component 101 whk:h is de- 

30 signed in this case as a dimenslonally stable metal body 
with a base 1 02, upright side walls 1 03 and a top pe- 
ripheral flanged edge 1 04. The packaging comprises a 
lid 105, in this case made of plastic, the periphery of 
which fits into a peripheral groove 106 whk:h is formed 

35 in the side walls 1 03. 

[0064] The outer periphery of the lid 1 05 is designed 
in the form of a peripheral nb 1 07 and inside the rib 1 07, 
there is a removable wall face 108, for example with a 
weakened break line between the wall face 1 08 and the 

40 peripheral rib 1 07. A pull tab 1 09 or the like is provided 
for tearing off the wall face 1 08. 
[0065] Fig. 1 2 shows a part of a sales packaging 1 1 0 
for deep-frying fat or oil in whk^h component 20 is com- 
bined with a separate packaging 111 containing deep- 

^ frying fat or oil, in this example a bag-shaped packaging 
111. The packaging 111 fits inside the holder and can 
then, together with the latter, be offered for sale in a box, 
bag or other closure of the open top of component 20. 
If desired, the closure is a lid whk:h may also serve as 

50 a lid when the container 20 serves as a disposal pack- 
aging. 

[0066] Fig. 13 shows a sales packaging 120 with a 
container 121 filled with a quantity of deep-frying fat or 
oil. A lid 122 with a handle 123 seals the container 121 
55 in a liquid-tight manner. 

{0067] Fig. 14 shows another sales packaging 130 
with a transportation box 1 31 , a disposable deep-frying 
pan component 140 and a lid 132. 
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[0068] The deep-frying pan component 1 40 has a sta- 
ble peripheraJ flanged edge 141 , for example made of 
suitable plastic material and a reservoir 142 for deep- 
frying fat or oil which is made of film/foil material. This 
film/foil material may be metal foil or a suitable plastic 
film material. 

[0069] For example, a metal foil, such as aluminium 
foil having a thidmess of preferably not more than 0.4 
millimetres, preferably not more than OJZ millimetres, Is 
used. 

[0070] An embodiment made of heat-resistant plastic 
film material, such as for example polytetrafluoroethyl- 
ene film, is also conceivable. 

[0071] When the component 140 is placed in the 
deep-frying pan of a deep-frying apparatus, the film/foil 
material beans against the deep-frying pan. It will be 
clear that this deep4rylng pan does not have to consist 
of more than a tray made of suitable heat-resistant ma- 
terial. This material does not have to be able to with- 
stand intense contact with hot deep-frying fat and no 
measures against sticking food are required. A simple 
embodiment is possible in particular if heating is effect- 
ed by means of a heating means placed in the deep- 
frying fat or oil. 

[0072] Fig. 14 shows that the component 140contain- 
ing a quantity of oil 148 is sealed with a rmnovable film/ 
foil 1 49 before it is sold. The lid 1 32 can be used to seal 
the component 1 40 in order to dispose of the component 
140 containing the deep-frying fet. 
[0073] Rgs. 1 5a and 1 5b show a disposable deep-fry- 
ing pan component 1 50 which is preferably designed as 
a deep-frying pan lining component, but could also 
serve as a replacement for a deep-frying pan of a deep- 
frying apparatus. 

[0074] The deep-frying pan component 150 has a 
base 151 and upright side walls 152 and an opening at 
the top. The opening can be sealed by means of asso- 
ciated sealing means, in this example consisting of a 
removable sealing filmyfoil 1 53, which is in this case fas- 
tened to the top peripheral edge of the side walls formed 
by the side walls 152. 

[0075] The upright side walls 152 are in this case de- 
signed to be of variable height. In this example, this has 
been achieved by designing the side walls 1 52 as a fold- 
ing wall with folding lines 1 54 running parallel to the base 
in each side wall, which run around the component 1 50. 
It will become clear from the description below that the 
variable height of the side walls can also be achieved in 
other ways. 

[0076] One option which variable height offers is 
shown in Figs. 15a, b. With the side walls In a state 
where they are at a "low height" (Fig. 15a). the compo- 
nent may be filled with deep-frying oil, the height pref- 
erably being such that the effective volume of the com- 
ponent 150 is only slightly larger than (or optionally 
equal to) the volume of the deep-frying oil contained 
therein. It will be dear that this is advantageous for the 
distribution and sale of the prefilled deep-frying pan 



component. OptionaJly, the component 150 may not be 
filled diredly with deep-frying oil, but the deep-frying oil 
may be contained in a bag accommodated in the fonmer. 
[0077] The relatively low height of the component 1 50 
s is inconvenient during deep-frying as foodstuffs which 
are to be deep-fried have to be added and the deep- 
frying oil often starts to bubble during deep-frying. 
Therefore, provision is made for the user to increase the 
height of the side walls 152, in this case by pulling the 

10 folding walls out. When the component 1 50 is disposed 
off (still filled), the user can reduce the height again. 
[0078] A folding design for the side walls 152 is pos- 
sible, for example, if the side walls are made of a suitable 
plastic material. 

15 [0079] Rgs, 16a and 16b show a deep-frying pan 
component 1 60 having a bottom 161 and side walls 1 62 
of variable height. In this example, a sealing film/foil 1 63 
is likewise provided and a quantity of deep-frying oil is 
contained In the component 160 (in this case filled di- 

20 rectly into the latter). 

[0080] In the example of Figs. 16a, b, the side walls 
162 are designed to be extendable, with stationary side 
wall parts 1 62a whk:h in this case are connected to the 
base 161 and thus form a tray, which, in this example, 

25 is of sufficient volume to accommodate the deep-frying 
oil. With respect to the stationary side wall parts 162, 
provision is made for one or more telescopicaliy extend- 
able side wall parts 1 62b and 1 62c, whbh in this exam- 
ple are located around the outside of the stationary side 

30 wall parts 1 62a. 

[0081 ] The user can easily increase the height of the 
side walls 162 by extending the telescopic side walls 
and thus use the component 160 for deep-frying. The 
user can reduce the height again for disposal. 

35 [0082] Figs. 1 7a and 1 7b show a disposable deep-fry- 
ing pan component 170, whbh component 170 also 
serves as sales packaging. The component 170 has a 
base 1 71 with side walls 1 72 of variable height. In this 
case, this variation in height has been achieved by the 

^ fact that the side walls 172 have a bottom part 172a 
which is connected to the base 1 71 and a top part 1 72b 
which is foldabte. The top part 172 can in this case be 
folded in such a way that the top part 1 72b, in the f olded- 
in state, extends substantially parallel to the base 171 . 

^ In this example, the folded-in top part 1 72a even acts 
as a kind of lid. Preferably, the height of the bottom part 
1 72a is such that the required volume of deep-frying oil 
fits into the tray formed by the bottom part 1 72a and the 
base 171. 

so [0083] Figs. 1 Ba-c show a disposable deep-frying pan 
component 180 having a base 181 and side walls 182. 
A bag 185 with a quantity of deep-frying oil is placed or 
can be placed in the deep-frying pan component 180. 
The bag is made of suitable heat-resistant material and 

ss is sealed in a suitable manner, so that the deep-frying 
oil is contained in this bag. 

[0084] The bag 1 85 is dimensioned such that the 
open bag 1 85 is able to cover the interior of component 
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180 and in this example even protrudes over the side 
wails, so that the protruding part can be fastened. (Fig. 
18b). 

[0085] In this example, provision is again made for a 
deep-frying pan component 1 80 with side walls of vari- 5 
able height. In particular, provision is made in this case 
for side walls with a bottom part 1 82a which is connected 
to the base 1 81 and a top part 1 82b which can be folded 
in. It should be noted that In this case any seams be- 
tween the top parts 1 8^ of the side walls can remain io 
open, as the deep-frying oil is in a bag, even during 
deep-frying. 

[0086] After use, the user may dose the bag and thus 
dispose of the deep-frying oil, rf desired together with 
the component 180, preferably in folded condition. is 
[0087] In this example as well, the component 1 80 
may be made of suitable plastic material, but an embod- 
iment made of (thin-walled) metal is likewise conceiva- 
ble. 

[0088] It will be clear that the invention also provides 20 
a solution which consists of providing the user with a 
bag filled with deep-frying oil (such as bag 185) which 
bag is then placed into the deep-frying pan of the deep- 
frying apparatus by the user and, in the open state, is 
used for deep-frying. In this case, the bag fonns the lin- 25 
ing for the interior of the deep-frying pan. When the 
deep-frying oil can no longer be used, the user can dose 
the bag and remove it from the deep-frying pan in order 
to dispose of it Preferably, the bag is provided with suit- 
able dosure means, for example a suitable dip 186. 30 
Provision could be made for such a prefilled bag which 
serves as a deep-frying pan lining elenr^ent to be paclc- 
aged in a (cardboard) box for distribution and sales pur- 
poses. 

[0089] In order to securely fasten the t>ag along the 35 
top edge of the deep-frying pan, associated fastening 
means could be provided, for example one or more 
damping means, or for example a string and/or elastic 
k>and with which the top edge of the open bag can be 
fastened to the deep-frying pan or another part of the 40 
deep-frying apparatus. 

[0090] The bag serving as deep-frying pan lining ele- 
ment may be made of suitable heat-resistant plastk: ma- 
terial. 

[0091 ] It wilt be dear to those skilled in the art that the ^ 
various aspects of the system according to the invention 
can be achieved in a variety of combinations. The dis- 
posable deep-frying pan component can be used, when 
suitably dimensioned, in combination with existing 
deep-frying apparatuses. Based on the invention, it is so 
likewise possible to develop a new deep-frying appara- 
tus, for example in an embodiment where the deep-fry- 
ing pan is just a tray wh ich is open at the top, for example 
made of plastic, in which the deep-frying pan lining ele- 
ment is placed, for example made of metal foil. 55 



Claims 

1 . Eteep-frying system comprising a deep-frying appa- 
ratus, whch senses for accommodating a quantity 
of deep-frying fat or oil, whk^h can be brought to and 
kept at a deep-frying temperature suitable for deep- 
frying foodstuffs by heating means, characterized 
In that the system furthermore comprises a dispos- 
able deep-frying pan component assodated with 
the deep-frying apparatus, which disposable deep- 
frying pan component is designed as: 

a disposable deep-frying pan, or 
as a disposable deep-frying pan lining element 
whbh can be placed in a deep-frying pan of the 
deep-frying apparatus so as to be removable, 
in such a manner that the deep-frying pan lining 
element bears against the deep-frying pan and 
the deep-frying fat or oil does not come into 
contad with the deep-frying pan. 

2. Deep-frying system according to daim 1 , in whk^ 
the disposable deep-frying pan component is de- 
signed to be part of a disposal packaging in order 
to be disposed of as waste together with the deep- 
frying fat or oil contained therein. 

3. Deep-frying system according to daim 1 or 2, whk:h 
deep-frying system furthennore comprises a sales 
packaging with the deep-frying fat or oil contained 
therein, characterized In that the disposable deep- 
frying pan component forms part of the sales pack- 
aging with the deep-frying fat or oil contained there- 
in. 

4. Deep-frying system according to daim 3, in which 
the disposable deep-frying pan component Is filled 
with the deep-frying fat or oil in the sales packaging. 

5. Deep-frying system according to daim 3, in which, 
in the sales packaging, the deep-frying fat or oil is 
contained in a separate packaging, for example in 
a bottle or bag. 

6. Dee|>frying system according to daim 5, in whfch 
the separate packaging is packaged inside the dis- 
posable deep-frying pan component. 

7. Deep-frying system according to one or more of the 
preceding claims 2-6, in which the disposal and/or 
sales packaging furthermore comprises sealing 
means for sealing the disposable deep-frying pan 
component with the deep4rying fat or oil contained 
therein. 

8. Deep-frying system according to one or more of the 
preceding claims 2-7, in which the disposal and/or 
sales packaging furthermore comprises a separate 
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sleeve, for example a box (optionally with a match- 
ing iid) or a bag, foraccomnrKxiating the disposable 
deep-ffying pan component and the deep-frying fat 
or oil contained therein. 

9. Deep-frying system according to daim 7, in which 
the sealing means comprise a disposable lid for 
sealing the open top of the disposable deep-frying 
pan component, so that the sealed deep-fiying pan 
component with the deep-frying fat or oil contained 
therein can be used as disposal packaging. 

10. Deep-frying system according to dalm 9, in which 
coupling means are provided, for example snap-in 
means, for effecting a coupling between the lid and 
the disposable deep-frying pan component. 

11. Deep-frying system according to daim 10, in which, 
In the coupled state, the lid fits the deep-frying pan 
in a liquid-tight manner, for example in which the 
disposable deep-frying pan component and the lid 
are provided with peripherai edges which can be 
coupled to one anotfier. 

12. Deep^rying system according to daim 10 or 11 , in 
which the coupling means comprise separate cou- 
pling components, for example individual damps 
for coupling the lid to the deep-frying pan compo- 
nent. 

1 3. Deep-frying system according to one or more of the 
daims 9-1 2, in which the lid has a cover face which 
extends over the deep-frying fat or oil, which cover 
face is recessed with respect to the top edge of the 
disposable deep-f lying pan component. 

14. Deep-frying system according to daim 13, in which 
the side walls of the disposable deep-frying pan 
component are provided with coupling means for 
the lid at a distance below the top edge thereof, for 
example a peripheral groove into which the periph- 
ery of the lid fits in a damping manner. 

15. Deep-frying system according to daim 14, in which 
the lid has a peripheral rib which fits into the periph- 
eral groove, as well as a removable wall face within 
the peripheral rib, for example having a weakened 
break line between the wail face and the peripheral 
rib. 

16. Deep-frying system according to daim 13, in whteh 
the lid has side walls protmding upright from the pe- 
ripheral edge of the cover face whfch end In a top 
peripherai edge of the Iki, so that the side walls of 
the Iki extend atong the skie walte of the disposable 
deep-frying pan component and the peripheral 
edge bears against the peripheral edge of the dis- 
posable deep-frying pan component. 



1 7. Deep-frying system according to one or more of the 
daims 9-1 6, in whch the lid is provided with at least 
one handle for carrying the disposable deep-frying 
pan component dosed off by the lid. 

5 

1 8. Deep-frying system according to one or more of the 
claims 9-1 7, in which tiie Iki is made of plastk:. 

19. Deep-frying system according to daim 7, in whk:h 
10 a sealing film/foil is provided for sealing the dispos- 
able deep-frying pan component filled with the 
deep-frying fat or oil. 

20. Deep-frying system according to one or more of the 
15 preceding daims, in whbh the disposable deep-fry- 
ing pan component has a base with an upright pe- 
ripheral wall, for example a substantially redangu- 
lar base with upright side walls. 

20 21. Deep-frying system according to one or more of the 
preceding daims, in whbh the disposable deep-fry- 
ing pan component is, at least partially, made of 
metal, preferably sheet metal, such as for example 
aluminium and/or stainless steel, the metal option- 

25 ally being provided with a non-stick layer for the 
deep-frying fat or oil. 

22. Deep-fryingsystem according to claim 21, in whbh 
the disposable deep-frying pan component has a 

30 dimensionally stable body made of metal with a 
thickness of preferably between 0.5 and 1 .5 milli- 
metres. 

23. Deep-frying system according to claim 21, in whbh 
35 the disposable deep^ing pan component is at 

least partially made of metal foil, such as aluminium 
foil, of a thtekness of preferably not more than 0.4 
millimetres, preferably not more than 0.2 millime- 
tres. 

40 

24. Deep-frying system according to one or more of the 
preceding daims, in whk:h the disposable deep-fry- 
ing pan component is at least partially made of heat- 
resistant plastic material. 

45 

25. Deep-frying system according to claim 24, In whk^h 
the disposable deep-frying pan component Is at 
least partly made of heat-resistant plastk: film ma- 
terial, such as for example polytetrafluoroethylene 

50 film. 

26. Deep-frying system according to one or more of the 
preceding daims, in whbh the disposable deep-fry- 
ing pan component has a base which is partly made 

55 of metal and a peripheral wall which is at least partly 
made of plastic. 

27. Deep-frying system according to one or more of the 
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preceding claims, In which the deposable deep-fry- 
ing pan connponent connprises a support structure, 
for exantple niade of metal, which supports a deep- 
frying fat/oil reservoir made of film/foil material. 

5 

28. Deep-frying system according to one or more of the 
preceding claims, in which the deep-frying appara- 
tus comprises a housing and heating means, for ex- 
ample electrical heating means. 

10 

29. Deep^rying system according to daim 28. in which 
the housing is designed to accommodate a deep- 
frying pan so as to be remu^vable. 

30. Sales packaging containing deep-frying fat or oil is 
adapted to be used in a deep-frying apparatus, 
characterized In that the sales packaging com- 
prises a disposable deep-frying pan component. 

31. Sales packaging according to daim 30, in whch the 20 
disposable deep-frying pan component is filled with 
deep-frying fat or oil. 

32. Sales packaging containing deep-frying fat or oil ac- 
cording to one of more of the preceding daims. ^ 

33. Disposal packaging for deep-frying fat or oil accord- 
ing to one or nK>re of the preceding daims. 

34. Disposable deep-frying pan component according 30 
to one or nrrare of the preceding daims. 

35. Use of a system according to one or more of the 
preceding daims for deep-frying, in particular for 
disposing of used deep-frying fat or oil. 3s 

36. Method for selling deep-frying fat or oil to users, in 
which use is made of a disposable deep-frying pan 
component according to one or more of the preced- 
ing claims. 40 

37. Method for deep-frying foodstuffs, in whteh use is 
made of a system according to one or more of the 
preceding daims. 

45 
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contact 

of deep frying oil or fat with the pan , 

DETAILED DESCRIPTION - INDEPENDENT CLAIIVIS are also included for the 
following: 

(1) sales package containing deep frying fat or oil; 

(2) disposal packaging for deep frying oil or fat; 

(3) disposable deep frying pan liner; 

(4) selling method of deep frying fat or oil and 

(5) application of deep frying system. 

USE - For deep frying of foodstuffs especially in canteens. 

ADVANTAGE - Cleaning operation of the frying pan is made unnecessary, 
since the 

soiled liner after frying operation is disposed easily. 

DESCRIPTION OF DRAWING(S) - The figure shows a schematic view of the 

disposable 

frying pan liner . 
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